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8.9 per cent methyl alcohol, currant pectin 9.3 per cent, and quince pectin
10.26 per cent of methyl alcohol.
Methyl alcohol is liberated quantitatively by hydrolysis of the
pectin with dilute alkalies, even without heating, and can be estimated by
Denige's or ZeizeFs methods.
The nature of the methyl pentose grouping is not definitely under-
stood. Tollens believes that there is present in the pectin molecule an
esterified carboxyl group, COOH, in place of the CHO or CH2OH group
of the carbohydrate. Thus pectin would be a methyl ester of pectic
acid, and hydrolysis of pectin with dilute alkali would be in the nature
of saponification. / The foregoing represents the earlier information on the
chemistry of pectin.
A wide range of combinations of the constituents of pectin is possible,
and it is reasonable to assume that there are a number of different pectins
in nature, since pectin from different fruits and vegetables varies consider-
ably, not only in its content of CH3OH but also in its physical properties,
degree of polymerization and esterification, and behavior when used for
jellies.
More recently Ehrlich identified the substance to which pectin owes its
acid properties. This is galacturonic acid, an isomer of glucuronic acid,
and a halfway oxidation product between galactose and mucic acid. Its
formula is C6HioO7 or COH(CHOH)4COOH. He was also the first to
isolate galactose from the decomposition products of pectin, although
its presence had been inferred earlier by others, owing to the fact that
pectin yields mucic acid on severe oxidation. Ehrlich also found mag-
nesium and calcium in his pectin preparations. On the basis of his
findings Ehrlich believed pectin to be a complex calcium-magnesium
salt of anhydroarabinogalactose methoxytetragalacturonic acid. He
stated that the arabinose is loosely bound and easily split off by hydroly-
sis but that the galactose is very tightly bound. He regarded pectic acid
as the product remaining after the calcium, magnesium, and araban had
been split off. It still contains the galactose group. It would therefore
be a galactose galacturonic acid. However, it is now considered that
neither arabinose nor galactose is an essential constituent of pectin.
Yon Fellenberg's and Ehrlich's views are not so divergent as they
would at first appear, since Ehrlich's " ester acid/' according to Dore,
has about the same characteristics as von Fellenberg's partially
methoxylated ester.
Sucharipa believed that the number of methoxy groups present in the
pectin, molecule affects the jellying power of the pectin. Pectin of lower
methoxy content, he states, is also of lower jellying power. The maxi-
mum is eight methoxy groups. Morris states that the formation of pectic